


AT WAYNE 


We have a// the social and material adjuncts to a com/fortable 
home life, We build the houses complete. The people do the 
rest, and each one brings another, sometimes two or three. 

A Wayne Home is comfortable and healthful, because intelli- 
gence and money have been judiciously used to make itso, We 
have ready for inspection, complete, papered and warm, for your 
reception, cosy 12-room Houses, $8,500. One delightful 2% story 
Cottage, rooms large and airy, generous hall, with just a glow of 
light and color over the carved oak stairway, a cheerful wood 
-fire-place; $7,500, with lot 75 x 225 feet. One 15-room stone Cot- 


tage, finished in oak and plate glass, 8 chambers, % acre of 
ground; price $9,500, 

All of these houses have indirect steam heat, electric light, 
pure water, and underground drainage. All open to critical 
inspection. 


FOR PARTICULARS APPLY TO 


WENDELL & SMITH, FRANK SMITH, 
Builders, Manager Wayue Estate, 
\WWaymne, Delaware Co., Penmn’a. 
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Preface. 


“What statesman moulding laws can understand 
The far-eyed cunning of a house-wife’s hand ?”’ 


HATEVER appeals to the home, appeals to Wayne, for 
Wayne is a town of beautiful homes, and its people are 
not satisfied with less than the best of anything. 

We, ladies of the Aid Society of the Methodist Episcopal 
Church, give you in this little book, our des¢, in that very im- 
portant line of daily life, practical receipts for every-day cooking: 

We have the highest authority for connecting church work 
and cook book, having been told, ‘*‘Whether therefore ye eat; 
or drink, or whatsoever ye do, do all to the glory of God.’’ 

While we hope the experienced cook will find within these 
covers something “‘new,’’ we are sure that the young house- 
keeper may turn confidently to its pages for accurate directions 
in preparing wholesome and tasty food ; knowing that each of 
the receipts herein have been tried and tested again and again. 

With this our first appearance as book compilers and pub- 
lishers, we make our ‘‘best bow’’ to our friends, to our neighbors, 
and—to the rest of the world. 


Wayne, February, 1892. 
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TIME TABLE. 


VEGETABLES. 


Thirty minutes.—Potatoes, peas, asparagus, corn, rice, 
canned tomatoes, macaroni, summer squash. 

forty-five minutes.—Young turnips, young beets, young 
carrots, young parsnips, fine hominy, tomatoes, baked 
potatoes, sweet potatoes, boiled canned corn ; onions, large 
sweet potatoes, baked. 


One hour.—Young cabbage, string beans, shelled beans, 
winter squash, oyster plant, spinach, cauliflower. 


wo hours.—Winter cabbage, winter carrots, coarse 
hominy, Bermuda onions, old beets forever, which means 
all the time you have. 


MEATS—Ordinary Roasts. 


Beef, seven or eight pounds, one hour and a half; ten 
pounds, two hours; can then be roasted over second day. 

Mutton, one hour and a half. Lamb, a little less, ac- 
cording to age and size. Veal, four hours. Pork, four 
hours. 

Turkey, two hours and a half to three hours. Goose, a 
large one, two hours. Chickens, one hour to one and a 
half. ‘Tame ducks, one hour. Game ducks, half an hour. 
Grouse, partridges and the like, twenty-five minutes. 
Pigeons, half an hour. Small birds, fifteen or twenty 
minutes. 

Hight pounds are an average weight for roasting pieces 
and I have made my table on that average. For ra 
meats the allowance is about twelve minutes to the pout 
for meats that must be very much done, half an 1 
the pound. 
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BY calling or sending a postal card request for our New 
J} : P ; - 

~ Price List, you may make the pleasant discovery that 
you can save from 


$10.00 to $100.00 PreK YEAR, 


and at the same time get the PUREST and Most CAREFULLY 
SELECTED groceries that can be obtained. 


(HE Price List also contains valuable information about 
the selection and preparation of food, and may be of 
value whether you buy from us or not. 


SHALL WE SEND YOU A COPY? 


ES —_— - —_—_ ——$_— ee a 


inley Acker & Co. 


121 & 123 North Eighth St. 


Philadelphia. 





BOILED MEATS. 


Beef, ala mode, fourhours. MBouilli, four hours. Corned 
beef, four hours. Tongue, smoked or saltpetered, four 
hours. Tongue, corned, three hours. 


Mutton, leg, one hour and a half to one and three-quar- 
ters. Veal, three hours. Ham, five hours. Corned pork, 
three hours. 

Turkey, ten pounds, three hours. Chickens, one hour 
to one anda half. Old fowls, two hours. 


FISH. 


Halibut, salmon and other large hard fish, boiled, fifteen 
minutes toa pound. Bass, blue fish, ete., medium size, 
half to three-quarters of an hour. /7esh cod, boiled, half an 
hour for four or five pounds. 

Halibut, salmon, ete., baked, an hour for five or six 
pounds. Bass, blue fish, shad, ete., baked, one hour. 
Trout, pickerel, lake white fish, etc., baked, half an hour. 

These rules are as near as can be given in arbitrary 
classification, and are intended to serve for allotment of 
time in preparing meals. 
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pleasure in advertising In a book devoted to the well- 
being of our fellow man; for of all essentials to the 
comfort and happiness of the human race, qood 
cooking ranks first. The recipes contained in these 
pages will be read with interest by all conscientious 
housekeepers, 
To test their value in a practical way they must 
9 have, as the first requisite, a good clear fire. To 
0 obtain a good clear fire a superior grade of coal is 
necessary. Wecan be of help here. We have on 
hand the best Lehigh and Susquehanna Coals at 
vo lowest market rates; also the best Virginia Pine 
E Kindling Wood, two or three sticks of which will be 
of service in getting up a quick fire, at a trifling cost, 
for an early breakfast or hurried meal. 


Orders by mail receive prompt attention. 


L, K. BURKET & BRO., 


Office north of railroad, WAYNE, PA. 
opposite station. 3 





BREAD, BISCUIT, BUNS, ETC. 


BREAD. 


Three quarts flour sifted, tablespoonful lard, three table- 
spoonfuls salt, yeast cake, two tablespoonsful sugar, pint 
milk. Mix the flour, sugar, salt and lard thoroughly, 
then add yeast cake, which has previously been dissolved 
in a little milk, then the rest of the milk, then mix with 
one hand with the water until you have a nice stiff mould, 
knead fifteen or twenty minutes, set in warm place to raise. 
In the morning knead it down just a little, let it raise 
again, and when light, put in the pans, raise again, then 
bake in moderate oven three quarters of an hour. Makes 
three loaves. 


BREAD OF ENTIRE WHEAT FLOUR. 


Three and a half quarts flour, halfa yeast cake, small 
handful salt, cup molasses, two tablespoonfuls lard. Put 
salt in flour, rub in the lard, add yeast cake dissolved 
in warm water, then molasses, mix with warm water and 
work slightly. In the morning make into loaves without 
much handling. Makes three loaves. 


RAISED BISCUITS. 


One cup milk, one heaping tablespoonful lard, a little 
butter, half a tablespoonful sugar, half a yeast cake, salt, 
flour to make stiff. Warm lard, butter and milk, set dough, 
raise light, knead over and form, let raise again, when light 
bake in hot oven. 


RUSK. 


One pint warm milk, half a cup of butter, one cup sugé 
two eggs, one teaspoonful salt, one yeast cake, two qué 
flour. Make asponge at night, and in the morning ade 








Wanamaker's. 


The biggest store in the world; the 
biggest Dry Goods store in America. Noth- 
ing by halves. 

You see it as well in the House-Furnishing 
Department as anywhere. The latest and 
best helps to make women’s work easier are 
always at hand. More and more of them 
every year. A quarter of the big Basement 
is given up to just such things. Of course 
the prices are always right. 





Take one item—Agate Ware. More 
than fifty shapes and sizes of it. We know 
of nothing else so good in all respects for use 
about the stove. No rust, no breaking, no 
back-aching to handleit. As safe to use as 
the purest iron. And handsome! Pots and 
kettles, and stew pans actually handsome! 

We've a little book that tells all about 
this wonderful Agate Ware, and gives a 
multitude of Cooking and Kitchen hints, and 
recipes as well. 

You shall have one for the asking. 


JOHN WANAMAKER, 


PHILADELPHIA. 





TO 


butter, eggs, sugar well beaten, salt flour enough to make 
a stiff dough, let raise, when light make into balls and let 
let raise again. When light bake. 


RUSK. 

Four cups bread dough, half cup granulated sugar, pinch 
of soda, butter the size of an egg, whites of two eggs beaten 
into a solid froth. Mix thoroughly with hands, then take 
out on board, knead into size rusk desired, raise until 
light, bake in moderate oven, half to three quarters of an 
hour. 


SWEET POTATO BISCUIT. 


One pint milk or water, set a sponge, after it is raised 
put in three medium sized sweet potatoes, a large cup full 
of lard, half a cup of sugar. Knead pretty stiff, when 
light roll out with rolling pin, then raise again. 


MILK BISCUIT. 


One quart flour sifted, three teaspoonfuls baking powder, 
one tablespoonful of lard, one teaspoonful salt, rub flour, 
salt, powder and lard thoroughly, then mix with milk, 
carefully so as not to get too wet, handle as little as possible, 
cut with biscuit cutter, place in layers of two, bake in 
quick oven. 


SODA BISCUIT. 


One quart flour, four teaspoonfuls baking powder, one 
pint milk, one teaspoonful salt, butter the size of egg, mix 
baking powder thoroughly in flour, rub in butter, add 
milk until you have stiff batter, cut biscuit size, and bake 
in quick oven. 


ROLLS. 
Half cup of butter, two tablespoonfuls of su 
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Pee ALLEN. SON & Co: 


IMPORTERS AND RETAILERS OF 


FINE TABLEWARE, 
Gud GLASS, eee ae 


in HE Qa EB INY . 
DECORATIVE LAMPS, 
CERAMIC NOVELTIES 


And Artistically Quaint Specialties in Potter’s Clay. 


We handle these goods exclusively, giving 
our full attention to the demands of a large 
wholesale as well as retail trade. Under 
these circumstances it is reasonable to sup-— 
pose that COMPLETE ASSORTMENTS and 
LOW PRICES are features of our business. 


mR J. ALLEN, SON & CO, 
1424 & 1126 MARKET ST., 


ORK—28 BARCLAY ST. PHILADELPHIA. 
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teaspoonful of salt, four sweet potatoes mashed fine, one 
quart sweet milk boiled, one yeast cake. 

Flour enough to make stiff batter, raise, and cut out, 
put in pans, raise second time, serve warm. 


GEMS. 


Two eggs, half cup milk, one tablespoonful sugar, two 
teaspoonfuls baking powder, flour to make stiff batter, 
half cup butter (melted). 

Mix the eggs and sugar together, add the milk, stir in 
flour and baking powder, and last the butter. 


RICE GRIDDLE CAKES. 


One pint of milk, two cups cold boiled rice, two cups of 
flour, three eggs, two heaping teaspoonfuls of baking 
powder, press the rice through a sieve, add the eggs, 
tablespoonful of melted butter, then the flour and milk, 
beat until smooth, add baking powder, mix thoroughly, 
and bake at once on a hot griddle. 


BREAD GRIDDLE CAKES. 


Take some stale bread, soak it in milk, beat three eggs 
very light, pint of milk, and flour enough to make a batter, 
add the soaked bread, season to taste, baking powder, 
bake on a griddle. 


WAFFLES. 


Half pound butter, one quart milk, four eggs beaten 
separately, baking powder, flour enough to thicken. 


BREAKFAST PUFFS. 


Half cup of sugar, one egg, beaten, two tablespoonfuls 
lard, melted, one cup milk, two tablespoonfuls molasses 
half a teaspoonful of soda, two and a half cups of flot 
Bake in iron muffin tins; after buttering tins, set in oven 
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r“qGroceries 


able Laxaries 


oilet Specialties 
Dy fe 


Assortment always fall. We offer only reliable and approved 
first-class articles in their respective lines, and 
compartson as to the qualities and 


prices is invited. 


E. Bradford ford ( larke 4 , 


VUES 


oe GROCERS 


Chestnat an¢ Firteenth Streets 
PHIDADELPHId 


eee 


FREE: deliveries by our wagons every Tharsday, 


in the year, at all points on the line of ee, 
RK. K. from Philadetphia to Devon. &@ & & 





.... SALESMAN CdbbS TUESDAYS 


- Approved Family Accounts Solicited . 
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five minutes, until thoroughly heated, then put in batter 
and bake in quick oven. 


DOUGHNUTS. 


Four cups bread dough, one cup granulated sugar, half 
a cup of butter, two eggs, beaten, half a nutmeg, one tea- 
spoonfulcinnamon. M1x thoroughly together with hands, 
set to one side in a moderately warm place to raise; after 
sufficient raising, knead in flour enough to roll out, then 
let them raise about one hour, until they will not sink in 
heated lard. 


DOUGHNUTS. 


One quart flour, two teaspoonfuls cream tartar, sifted 
with the flour, piece of butter size of walnut, one cup sugar, 
two-thirds teaspoonful of soda dissolved in one cup of milk, 
two eggs and a pinch of salt, flavor with nutmeg, and fry 
in boiling lard. 


CINNAMON BUN. 


One pint of milk, 2 eggs, half a cup of butter and lard, one 
teaspoonful of salt, half a yeast cake, flour. Scald the 
milk, add butter and lard, let stand until lukewarm, add 
salt, yeast and enough flour to make a thin batter, beat 
thoroughly and let stand in a warm place until morning. 
Then add the well beaten eggs and enough flour to make a 
dough and set in a warm place until light, take it out, roll 
until thin, spread butter thickly, sprinkle with sugar, 
cinnamon and currants thickly and evenly, roll and cut 
about every two inches, place in a deep pan in a warm 
place until light, bake in moderate oven three-quarters of an 
hour. Turn out on a plate as soon as done. 
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Strawbridge S Clothier 


PHILADEDPHIA. 


WE are at all times prepared to mail samples with- 
out charge, upon request, and by reason of our 
promptnessand care in filling orders, together with 
the universal moderation of prices that is char- 


acteristic of our establishment, 


Que Mail Order P)epartment 
has become well and favorably known all over the 
United States. 

By giving us an opportunity of sending you samples, 
you will be enabled to inspect the very latest and 
most varied assortment of Foreign and Domestic 
Goods at your own home, and no obligation to 
purchase is laid upon you should our samples fail 
to give satisfaction. 


STRAW BRIDGE & CLOTHIER, 


DRY GOODS BY MAIL 


MARKET SI., EIGHTH ST. FILBERT ST., 
PHILADELPHIA. 
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PLAIN AND LAYER CAKE. 
COOKIES. 


MARBLE CAKE. 


For the light portion.—One and half cups of white 
sugar, quarter pound of butter, whites of five eggs, one cup 
milk, two teaspoonfuls baking powder, flour to make stiff 
batter. 

For the dark portion.—One and half cups brown sugar, 
quarter pound butter, yolks of five eggs, one whole egg, one 
cup milk, enough Baker’s cocoa to make a nice brown, 
flour enough to make stiff batter, two teaspoonfuls baking 
powder, line your pan with paper and butter it, put a 
spoonful of light and then one of dark, scattered 
nicely, and bake in a slow oven about one and half or 
two hours. 


POUND CAKE. 


One pound butter, one pound sugar, cream well, yolks of 
ten eggs, beaten well, then mixed with butter and sugar, 
stir in the beaten whites of five eggs and one pint of flour, 
then the whites of five eggs.more, and another pint of 
flour with one and quarter teaspoontfuls of baking powder 
stirred through flour, bake slowly, nearly two hours. 


FRUIT CAKE. 


One cup brown sugar, half cup butter creamed, one cup 
molasses, half cup sour milk, two and half cups flour, 
yolks of four eggs, half teaspoonful cloves, half teaspoonful 
nutmeg, half teaspoonful allspice, half teaspoonful 
cinnamon, one teaspoonful of soda added to milk, then sti 
in one pound raisins, one pound currants, quarter po 
citron, all well dredged in an extra cup flour, bake slo 
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RED SEAL FLOUR 


THIS Flour which for years has been the 

standard of quality in Philadelphia and 
vicinity, is now BETTER THAN EVER 
BEFORE, and we are receiving, almost daily, 


unsolicited encomiums, verbally and by letter, 


from customers who are using tt. 
Remember that every barrel is guaranteed 


to make 


300 POUNDS OF BREAD 


of the most nutritious and health-giving prop- 


erties. 





Wooodman, - GILLETTE - & - Co. 
GROCERS 


13th =" Market Sts. 
4AQOth =" Market Sts. 
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SPONGE CAKE. 


Beat the yolks of four eggs with two cups of sugar, stir 
in gradually one cup of sifted flour and the whites of four 
egos beaten to a stiff froth, then a cup of sifted flour in 
which two teaspoonfuls of baking powder have been stirred, 
and lastly a scant teacup of boiling water stirred in a little 
at a time, flavor, add a pinch of salt, and no matter how 
thin the mixture appears, add no more flour. Bake rather 
fast, and avoid opening the oven door. 


ANGEL CAKE. 


The white of eleven eggs, beat five minutes, add a small 
teaspoonful of cream of tartar, and beat a stiff froth ; into 
this beat one and a half cups of fine granulated sugar, stir 
in very lightly one cup of flour which has been sifted four 
times, flavor to taste and bake slowly in a pan which has 
not been greased. 


GOLD CAKE. 


One and a half cups of sugar, quarter of a pound of but- 
ter, yolks of five eggs, one cup of milk, two teaspoonfuls of 
baking powder, flour to make a stiff batter. Beat the 
sugar and butter to a cream, add the yolks, then the milk, 
then the flour, baking powder, flavor to taste. 


SILVER CAKE. 


Make the same way as gold cake, using the whites of 
eggs beaten to a froth, in place of yolks, and bake both ina 
moderate oven a nice brown. 


GINGER SPONGE CAKE. 


One cup of butter, one cup of molasses, one cup of sugar, 
one tablespoonful of ginger, three eggs, one tablespoontul 
of cinnamon, one cup of sweet milk, rind of one lemon, one 
teaspoonful of soda dissolved in a tablespoonful of vineg 
flour enough to make a thin batter. Bake in a slow ov 
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WE ARE SAILING IN FTO WIN 


TRADE MARK REGISTERED 
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Made from Pure Plumbago 
NO DUST. NO LABOR. BRIGHTEST POLISH. 


Try it and be convinced. 


.. THE CHEAPEST AND THE DEST 


Batol! 
VY OMAN, why rub until you’re nearly tired out, with a 
Polish that was invented in the time of Noah, when 
you can fora trifle get a package of Solar Paste Stove 
Polish, which will do more work in less time than any 
other Paste Polish in the market, making the most 


brilliant and blackest polish without Dust, and stands 
the greatest heat without turning red. 


1324-26 Callowhill St., Philadelphia 






Beware of Imitations calculated to deceive... . 
ae 


. . . « Ask your Grocer for it. and take no other 
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CREAM SPONGE CAKE. 


One cup of sugar, five eggs, one cup of flour. Beat the 
yolks and sugar together, then add whites ; after they have 
been beaten light, then the flour. 

for the Cream—lLeave about three tablespoonfuls of the 
batter, pour in a pint of milk and boil until thick, flavor 
with vanilla, sweeten to taste and beat until cold. This 
makes two nice layers with cream between and on top, and 
is excellent. 


CREAM SPONGE CAKE. 


Two eggs, half a cup of sugar, three-quarters of a cup of 
flour, two tablespoonfuls of cold water, two teaspoonfuls of 
baking powder. 3 

filling—Boil one cup of milk, stir in one tablespoonful 
corn starch, mixed with cold water, small cup of sugar, one 
ego, beat with cornstarch. Stir in the milk when boiled, 
small piece of butter, flavor to taste. Icing on top. 


CHEAP CAKE. 


One cup of sugar, butter size of an egg, two eggs, one 
cup of milk, two small cups of flour, two teaspoonfuls bak- 
ing powder, half a tablespoonful of salt, flavor to taste. 
Cream butter and sugar, next the beaten yolks, then milk, 
flour and baking powder, beat thoroughly, add beaten 
whites, stirring in gently. 

/cang—Put in a boil a cupful powdered sugar, two tea- 
spoonfuls milk, stir until smooth, add enough more milk 
to make spread easily, flavor. 


SALLIE’S CAKE. 


Yolks of two eggs, one and a quarter cups of granulated 
sugar, quarter a cup of butter, one cup of milk, two and a 
half cups of flour, three teaspoonfuls baking pow 
Cream, yolks, butter and sugar together. Bake in 
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square layer pans, ice thickly in the pans with the two 
whites of eggs after cake is cold, cutting it out in squares 
when ready for use. 


SPICE CAKE. 


Two cups of sugar, two cups of flour, half a cup of but- 
ter, one cup of sour milk, three eggs, two teaspoonfuls 
of cinnamon, two teaspoonfuls of cloves, one teaspoonful of 
nutmeg, one small teaspoonful of soda. Cream the butter 
and sugar, add all the yolks and white of one egg beaten 
well, then spices, then flour, then milk with the soda dis- 
solved init. Bake in jelly cake tins. 

/cing—Two whites of eggs beaten to a stiff froth with 
onecupofsugar. Put between andon top of cake. Return 
to oven to harden one minute. 


CHOCOLATE OR BLACK CAKE. 


Three eggs, whites beaten separately, two cups powdered 
sugar or a little over one and one-half granulated, one-half 
cup butter, half a cup of sweet milk, three cups flour, three 
teaspoonfuls of baking powder and two squares chocolate. 
Cream butter, sugar and yolks thoroughly, then add milk, 
then whites of eggs beaten stiff, then flour, then stir in 
chocolate dissolved in a little hot water. Bake this in loaf 
or layers. 


POOR MAN’S CAKE. 

Two cups of sugar, one cup of milk, three cups of flour, 
piece of butter size of an egg, one teaspoonful of baking 
powder. Reserve half a cup of sugar to put on top of cake 
when ready for the oven. 


FAVORITE SPONGE CAKE. 


One and one-half cups of powdered sugar or one and 
and one-quarter granulated, four eggs, one and one-ha 
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cups of flour, two small teaspoonfuls baking powder, four 
tablespoonfuls boiling water and a pinch of salt. Cream 
yolks and sugar thoroughly, stir well, then stir in boiling 
water. Invert to cool. 


CUP CAKE. 


One cup of butter, two cups of sugar, four eggs beaten 
separated, three-quarters of a cup of milk, three cups of 
flour, one and one-half teaspoonfuls baking powder, flavor. 


SOFT GINGER CAKE IN LAYERS. 


One and one-half cups of sugar, one tablespoonful of 
lard, one tablespoonful of butter, four eggs, flour to thicken, 
One and one-half teaspoonfuls of ginger, a little nutmeg, 
one cup of milk, one cup of baking molasses, two teaspoon- 
fuls of baking powder, two teaspoonfuls of cinnamon, one 
teaspoonful of cloves. Bake in jelly tins in a moderately 
hot oven, and fix the same as layer cake. 


RIBBON CAKE. 


One cup of sugar, yolk of three eggs, half a cup of butter, 
one cup of milk, three cups of flour. or dark part take 
one half of the light and put in one tumbler of raisins cut 
fine, two teaspoonfuls cinnamon, one teaspoonsful of all- 
spice, two teaspoonfuls of baking powder. Bake in layers. 

Tang for Ribbon Cake—One and one-half cups of pulver- 
ized sugar, whites of three eggs. Beat until stiff, put 
between each layer. 





COCOANUT CAKE. 


One cup of sugar, yolks of foureggs, half a cup of butter, 
two and one-half cups of flour, one cup milk or cocoanut 
milk, three teaspoonfuls of baking powder. Bake in layer 
tins in fair oven. Grate cocoanut fine and put layers 
together with boiled icing. 
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CHOCOLATE LAYER CAKE. 


One and and one-half cups of sugar, one cup of milk, 
quarter of a pound of butter, two teaspoonfuls baking 
powder, five eggs, flour to make stiff batter. Mix the but- 
ter and sugar together, then the yolks of two eggs and 
three whole ones, then the milk, then the flour and powder. 

Lor the Filling—Beat the whites of two eggs to a stiff 
froth, add eight tablespoonfuls of powdered sugar and five 
teaspoonfuls of Baker’s cocoa, mix together and when the 
cake 1s cold, spread between the layers and on top. 


LEMON COCOANUT CAKE. 


Two cups of sugar, one cup of sweet milk, four cups of 
flour, one cup of butter, four eggs, three teaspoonfuls of 
baking powder. Bake in layers. 

Dressing—One cocoanut, grated fine, half a pound of 
sugar, grated rind and juice of one lemon, twoeggs. Beat 
together, mix and cook until the eggs thicken, stirring all 
the time, spread as for jelly cake. 


RIBBON CAKE. 


One cup of sugar, half a cup of butter, half a cup of milk, 
one and two-thirds cups of flour, three eggs, two teaspoon- 
fuls of baking powder. When this is mixed, take out two- 
thirds of it on two layer cake tins, and put in to bake. 
To the third of the mixture left in the cake-bowl add one 
teaspoonful each of cinnamon, cloves and nutmeg, one 
tablespoonful of molasses, halfa cup of chopped raisins and 
citron, one tablespoonful of grated chocolate. Bake this in 
alayer. Put between the other two. Put together with 
jelly or boiled icing. 


WASHINGTON PIE. 


One cup of sugar, one-third cup of butter, one egg, half 
a cup of sweet milk, one and one-third cups of flour, one 
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teaspoonful of yeast powder. Flavor to taste. Bake in 
two jelly tins. 

Filling—Beat together one egg, one teaspoonful of corn 
starch, one tablespoonful of flour, two tablespoonfuls of 
sugar. Bring half a pint of milk to boiling point, and stir 
in the above and boil until it becomes a custard. Place 
this custard between the two cakes. 


SPONGE CAKE. 


Balance eggs and sugar, and take half the weight 1n 
flour. Beat whites to a stiff froth and the sugar into it. 
Add a little boiling water, two tablespoonfuls to eight eggs, 
next the lemon juice, and lastly the flour stirred in very 
lightly. Bake in a moderate oven. 


CRULLERS. 


One-half pound sugar, one glass milk, one-quarter pound 
butter, two teaspoonfuls baking powder, four eggs. Flavor 
with rose water, vanilla,or nutmeg, mix soft with flour, 
roll out and cut any shape, boil in hot lard. 


WASHINGTON CAKE. 


One pound sugar, one- half pound butter, five eggs, one 
tumblerful milk, one pound flour, one-half nutmeg, one 
tablespoonful rosewater, one teaspoonful baking powder, 
pinch of salt. 


MOLASSES CAKE. 


One teaspoonful soda, one cup molasses, one-half cup 
milk or buttermilk, one teaspoonful cinnamon, one-half 
cup of lard, one-quarter teaspoonful salt, three even cups 
of flour. Dissolve sodaina very little water, in yellow 
baking bowl, then add the milk, lard, molasses and 
cinnamon, stir with a knife, and bake in shallow tin. 
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MOLASSES SPONGE CAKE. 


One-quarter lb. sugar, one-quarter lb. butter, three eggs, 
one-half pint milk, one and one-half pints of flour, one 
tablespoonful ginger, one half teaspoonful cinnamon, one- 
half pint New Orleans molasses, one-half teaspoonful soda 
dissolved in one-quarter cup boiling water. 


GINGER BREAD. 


One-half cup of butter, two teaspoonfuls ginger, two 
cups of molasses, one teaspoonful of soda, one-half tea- 
spoonful of salt, one quart of flour. Cream the butter, add 
the ginger and molasses, then the soda dissolved in hot 
water, the salt, the flour. Bake in a loaf. 


MOLASSES GINGER BREAD. 


One coffee cup molasses, one-half cup butter, one-half 
cup milk, two eggs, one tablespoonful ginger, one teaspoon- 
ful cinnamon, three teaspoonfuls baking powder. Flour 
to make stiff batter. Bake in muffin rings. 


POTATO CHEESE PUFES. 


Half cup grated cheese, one cup mashed potatoes, one 
ego beaten, one teaspoonful butter. Mix well, season with 
salt and pepper. Bake in patty pans until a light brown. 
Serve hot. 


GINGER COOKIES. 


One egg, one cup molasses, one cup sugar, one table- 
spoonful vinegar, one tablespoonful ginger, one tablespoon- 
ful soda. Flour enough to roll out. Roll thin and bake 
quickly. 


GINGER COOKIES. 


One cup of sugar, one cup of lard or butter, one cup of 
molasses, half a cup of boiling water, two teaspoonfuls of 
soda, one teaspoonful of ginger, half a teaspoonful of salt. 
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Flour until thick enough to roll out easily. Bake in fair 
oven. 


GINGER SNAPS. 


One cup of sugar, one cup of lard or butter, one and one- 
half cups of molasses, two eggs, one teaspoonful of ginger, 
two teaspoonfuls of soda, pinch of salt. Dissolve soda in 
half a teacupful of hot water, flour enough to roll out 
easily. Bake in quick oven. 


LEMON JUMBLES. 


One cup of sugar, half a cup of butter, one egg, three 
tablespoonfuls of milk, juice and grated rind of one lemon, 
one tablespoonful of baking powder. Flour enough to 
roll out, cut with cake cutter and bake in quick oven. 
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PIES AND PUDDINGS. 


AP PILE PLE. 


Line the plate with a thin layer of crust, slice apples, 
pour a little molasses and sprinkle some sugar over them, 
erate on some lemon peel ornutmeg. If you wish to make 
it richer put a little butter on top. 


DUTCH APPLE PIE. 


Line the pie plate with a thin layer of crust, fill with 
sliced apples, sprinkle plentifully with sugar and lumps 
of butter, four tablespoonfuls water, grate nutmeg over, 
bake, beat the white of one egg stiff, and drop over pie, 
return to oven to brown. 


PUMPKIN PIE. 


Take a pint of pumpkin after being stewed and pressed 
through a colander, add one pint milk, piece butter size of 
an egg, one-quarter teaspoonful salt, one-half teaspoonful 
eround mace, two teaspoonfuls ground cinnamon, one of 
eround ginger, sweeten to taste, add four well-beaten eggs. 
Line three deep pie pans with a nice rich paste, bake in a 
quick oven thirty minutes. 


PUMPKIN PIE. 


Boil the pumpkin with some salt, then strain, to two 
quarts pumpkin add two tablespoonfuls butter, one-half 
teaspoonful mace, scant teaspoonful cinnamon, beat nine 
eggs with two cups sugar, add to pumpkin lastly one 
quart milk. Makes six pies. 


LEMON CUSTARD. 


One pound powdered sugar, yolks of six eggs, quarter 
pound butter, whites of four eggs, juice and rind of three 
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lemons, beat the yolks and sugar to a cream, add the 
whites unbeaten one at a time, beat the whole until very 
light, beat the butter to a cream, add the other mixture 
eradually, stand the bowl in a basin of boiling water over 
the fire, stir continual/y until the mixture thickens, then 
let it cool. Line two deep pie pans with arich paste, bake 
in a quick oven fifteen minutes, take them out, fill with the 
mixture, return tothe oven. Add gradually six tablespoon- 
fuls powdered sugar to whites of six eggs,beat until very 
stiff and glossy, drop over each pie, return to oven to 
brown.—J/7s. Rover. 


LEMON CUSTARD. 


One cup sugar, three eggs, one cup milk, one table- 
spoonful of flour, two tablespoonfuls of powdered sugar, 
juice and rind of one lemon; beat the cup of sugar and 
yolks of eggs together, add the juice and rind of lemon, 
put the flour into a cup, and add the milk, gradually 
stirring all the while, then pour it through a sieve into 
the eggs and sugar. Line a deep pie plate with paste, pour 
in the mixture and bake in a quick oven thirty minutes. 
Beat the whites of eggs with the powdered sugar, beat until 
stiff; then place over the top of the pie in spoonfuls, and 
put back in the oven to brown. 


LEMON PIE. 


One cup sugar, one cup water, one egg, two tablespoon- 
fuls flour, one soda cracker, juice and rind of large lemon, 
beat the egg and sugar together, then add the water, then 
the cracker rolled, then the juice and rind of lemon, 
moisten the flour with a little cold water, and stir into the 
mixture. Line a pie plate with plain crust, pour in the 
mixture, cover with an upper crust and bake in a quick 
oven half an hour. 
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LEMON PIE. 


One lemon, one cup sugar, two eggs, butter the size of 
an egg, one tablespoonful molasses, one tablespoonful 
flour wetin milk, one and a half cups of milk, make an ice 
crust. 


COTTAGE CHEESE PIE. 


Three eggs, one pint milk, one ball cheese; one cup 
sugar, one tablespoonful flour, make one layer of pie crust. 


MINCK MEAT. 


Five pounds lean beef chopped fine, one pound suet, one 
peck apples, one pound citron, two pounds seedless raisins, 
two pounds currants, one pint of vinegar, one pint of water, 
two cups brown sugar, four teaspoonfuls cloves, four tea- 
spoonfuls cinnamon, four tablepoonfuls allspice, mix all 
together and tie up. 


PLUM PUDDING. 


One cup suet, one cup molasses, one cup sweet milk, 
three cups flour, two eggs, one tablespoonful cinnamon, 
little cloves and allspice, one teaspoonful soda, one pound 
currants, one tumbler raisins chopped fine, boil three hours. 

flard sauce.—One pound powdered sugar, white of one 
egg, a little piece butter, beat all together to a froth. 


BIRDS’ NEST PUDDING. 


Fill a small pan with baking apples, pared and cored, 
make a batter of three eggs, pint of milk, two tablespoon- 
fuls flour, half cup sugar, pinch salt, nutmeg, pour over 
the apples and bake a light brown. 


RICK AND COCOANUT PUDDING. 


Boil half cup rice, one grated cocoanut in three pints 
milk ; when nearly done, add a small piece of butter, and 
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sweeten to taste, flavor with nutmeg ; when cooled, add 
one tablespoonful essence of lemon, pourin a mould, and 
serve cold with jelly or cream. 


POMPTON PUFFS. 


Three cups flour, one tablespoonful butter, half tea- 
spoonful salt, two cups milk, four eggs, whites and yolks 
beaten separately, one teaspoonful baking powder; sift 
flour, baking powder and salt together twice, chop in 
butter, stir the beaten yolks into the milk and add the 
flour, then the frothed whites. Whip high and light, and 
bake in cups in a quick oven. 


HARD SAUCE. 


One-quarter cup butter, one teaspoonful vanilla, one cup 
powdered sugar, whites of twoeggs. Cream the butter, add 
the sugar gradually, beat very light, then add the whites 
gradually beating all the time until very light and frothy ; 
then add flavoring and beat again. Place on a dish and 
stand away to harden. 


SNOWFLAKE PUDDING. 


One-half box gelatin, one pint boiling water, whites of 
four eggs, one coffee cup sugar, one teaspoonful of 
vanillaextract. Pour the water over the gelatin, stir until 
thoroughly dissolved. Beat the whites of the eggs to a stiff 
froth, when the gelatin is quite cold and a thin jelly, 
whip it with the whites, a spoonful ata time. Beat well 
and when all is stiff, add the sugar and vanilla. Pour 
in a mould previously wet with cold water- Seton ice or 
in a cold place. Serve with cream. 


BREAD PUDDING. 


Two loaves of bakers’ bread, one-half pound suet, one 
pound raisins, one-half cup sugar, two eggs, pinch of 
salt. Take the crust off the bread, and pour overit enough 
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boiling water to moisten it. Add to it the suet, chopped 
fine, the raisins seeded, sugar, eggs and salt. Mix all 
together, putin a bag and boiltwohours. Serve with hot 
or cold sauce. 


COTTAGE PUDDING. 


One cup milk, one cup sugar, one egg, piece butter size 
of egg, one pint of flour, two teaspoonfuls baking powder. 
Bake in slow oven, serve with milk or cream. 


SPICED COTTAGE PUDDING. 


One cup sugar, one-half cup butter and lard, two eggs, 
one cup milk, three teaspoonfuls baking powder. Cream 
butter and sugar together, add yolks of eggs, beat well, add 
the milk and flour enough to make a batter, baking powder. 
Now give this a vigorous beating, add one tablespoonful 
cinnamon, one-half nutmeg grated, large teacup raisins, 
beat whites of eggs until stiff enough to stand, add last 
thing before putting in oven. Butter pattie pans, put a 
large spoonful and a half in each, bake in a quick oven. 
Serve hot with hard sauce. 


SPANISH CREAM. 


Half box gelatin dissolved in one quart of milk, let 
this come to a boil, beat into the yolks of four eggs, four 
dessert spoonfuls of sugar, stir this into the boiling gelatin 
and milk, remove from the fire and stir in the whites which 
have been beaten to a stiff froth, flavor, pour into moulds 
and serve cold with cream. 


SUET PUDDING. 


One cup suet, two-thirds cup of molasses, spices to taste, 
one teaspoonful soda, one cup raisins, one cup sour mulk. 
Mix into a stiff batter and steam three hours. Serve with 
sauce. 
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LEMON BUTTER. 


Six eggs, one pound sugar, four lemons. Beat all well 
together and boil five minutes, stirring constantly. 


CORN PUDDING. 


Two quarts grated corn, one pint milk, one-quarter pound 
butter, two eggs, one tablespoonful flour or corn starch, 
one teaspoonful salt. Bake one hour in a slow oven. 


CHARLOTTE RUSSE. 


One pint cream, one-quarter box gelatin, pulverized 
sugar to sweeten, vanilla to flavor. Dissolve gelatine in 
cold water, stand over night, put on stove and let come 
to a boil. Strain through cloth or fine sieve, put cream 
in a deep dish, surround it with ice and beat five minutes. 
Add sugar and beat, then gelatin little by little, beating 
the cream as you pour it in, flavor, and when stiff, pour 
into a dish, lined with cake or lady fingers. 


POP OVERS. 


Two cups flour, two cups milk, three eggs, one-half 
teaspoonful salt. Grease gem pans and put them in the 
oven to get very hot. Beat the eggs (without separating) 
until very light; add to them the milk and salt ; then pour 
this gradually on the flour, stirring all the while. Do not 
add too fast or the batter will be so liquid that it can 
not be beaten smooth. Strain through a sieve to remove 
any little lumps that may remain. Take the gem pans 
from the oven, quickly fill them half full with this mixture, 
put them in quick oven and bake about twenty-five minutes. 


RICK CRUMPETS. 


One cup boiled rice, two cups flour, one cup milk, one 
egg, one tablespoonful butter, one tablespoonful sugar, one- 
quarter yeast cake dissolved in a little warm water, set to 
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rise in the morning ; when light, fill muffin pans, let stand 
fifteen minutes. Bake. 


APPLE DUMPLINGS. 


Take one quart of flour. Into this rub one large table- 
spoonful of lard, one teaspoonful of salt, two teaspoonfuls 
of baking powder, sufficient milk to make a soft dough, 
using a silver knife instead of the hands. Take eight large 
tart apples, pare and core them, roll out a piece of dough 
very thin, large enough to cover each apple, bake in a 
a quick oven. Serve hot with hard sauce. 


BOILED ICING. 


Take white of one egg beaten to a solid froth, add a 
quarter of a teaspoonful of cream of tartar. Put in basin 
one cup of granulated sugar, add half a cup of boiling water, 
boil until it will string, be very careful not to let it become 
flaky. Turn slowly into the beaten white, stirring 
constantly, continue stirring until cold. 


RICE MERINGUE. 


One cup of rice, one pint of milk, two cups of sugar, six 
eggs, juice of two and grated rind of one lemon, two ounces 
of butter. Boil the rice in one quart of water until tender, 
then drain in a colander, add it to the milk, add the butter 
and the yolks of eggs and sugar beaten together until light, 
then add juice and rind of the lemon, turn into a baking 
dish and bake in a quick oven for half an hour. Beat the 
whites of the eggs until foamy and add gradually six table- 
spoonfuls of powdered sugar, beating all the while, then 
beat until stiff. Heap this meringue over the top of the 
pudding and put back in the oven to brown. Serve cold. 
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LUNCH AND SUPPER -REEISHES: 


WELSH RAREBIT., 


Grate half a pound of cheese, cover with milk, sprinkle 
with pepper and salt, butter size of egg, place on fire till 
cheese 1s melted then thicken with bread crumbs. Serve 
as side dish. 


WELSH RAREBIT. 


One cup of grated cheese, half a cup of milk, a little salt 
and pepper, put piece of butter the size of an egg in a pan 
on the stove, when hot stir in the cheese, when melted add 
the milk, then egg and seasoning, stir constantly until itis 
like a thin custard, lay slices of toast bread on dish, pour 
over cheese and serve. 


SWEETBREADS. 


Take sweetbread, put in cold water, wash and remove 
all tough parts, divide and place in cold water to parboil, 
let them remain about ten or fifteen minutes, when cold 
dip in egg and cracker dust, fry in part butter and lard. 


KIDNEY STEW. 


Parboil two kidneys, cut into small pieces, drain the 
water off, cover with fresh water, let stand over night. 
Next morning, put water and kidneys in a pan, add a lump 
of butter, salt, pepper, flour to thicken. Cook a few 
minutes. 


TO PREPARE CHICKEN. 


Prepare them as for stewing, boil until done with season- 
ing. Take out of liquor and put in a pan of hot butter, 
enough to brown them and put them in the oven. At the 


49 


THE POLICY 


OF THE 


MANHAP EAN 
Life [Insurance (Sompany 


INCONTESTABLE 
SeRSSee NON-FORFEITABLE 
PAYABLE AT SIGHT 


Contains no Suicide or Intemperance Clause 
Grants Absolute Freedom of Travel and Residence 


And is free from all Teenhnicalities 


Privileges and Guarantees are part of the Contraet 
and appear uiritten in the body of the Policy. 


Our Supervisorship Dividend Plan gives Investment and 
Protection. Send for statement, stating age. 


ADDRESS.... 


JAMES B, CARR & SONS, Managers 
NEW MANHATTAN BUILDING 


S. E. Cor. 4th m Walnut Sts. 
PHILADELPHIA 


50 


same time put a small cup of rice into the liquor, with two 
potatoes cut in small squares, and if desired a few drop 
dumplings made of one egg, a pinch of salt, two tablespoon- 
fuls of milk and flour to make them the consistency to drop. 
This gives you rice broth and baked chicken at the same 
meal; if preferred the chicken may be left whole and pre- 
pared in the same way. 


DEVILED EGGS. 


Boil six eggs exactly twenty minutes, then cut in half 
lengthwise, remove the yolks and beat very light with a 
fork, add piece of butter size of walnut, one teaspoonful of 
mustard, a pinch of salt, one and one-half tablespoonfuls of 
vinegar. Mix up, put back 1n the whites, and serve. 


BREAKFAST CROQUETTES. 

Mince the meat fine, season it highly, put a small portion 
in each shell (little tins) break an egg on the top of it 
without beating. Fine bread crumbs seasoned, put on the 
top of the egg, piece of butterin each one. Bake ten or 
fifteen minutes. 


MEAT BALLS. 


Mince the meat, boil two or three potatoes, season with 
pepper, salt and sweet marjoram, yolk of oneegg. Shape 
into balls, fry in hot lard. 


COLD CHICKEN. 


If you have cold chicken left from dinner, not enough 
for another meal, mince it quite fine, adding some minced 
ham and bread-crumbs moistened with cream, season with 
pepper and salt, put itin a pudding dish, spread a thin coat- 
ing of butter over the top, set in the oven, let bake until 
browned on top. This is a good dish for lunch or tea. 
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CHICKEN OR MEAT CROQUETTES. 


Boil chicken until tender, then chop it together with an 
onion the size of a walnut, two ounces of butter mixed with 
two tablespoonsfuls of flour and one teaspoonful of the 
broth, add one teacupful of the milk, stir all together, let 
it come to a boil, then stir the chicken or chopped meat in 
with the seasoning and one teaspoonful of sweet marjoram. 
When cold roll into balls with egg and cracker dust and fry 
a light brown. 


VEAL LOAF. 


Three pounds of fresh veal, two pounds of salt pork 
chopped fine together with three eggs, six crackers rolled, 
one teaspoonful of salt, one teaspoonful of pepper, a little 
parsley. Roll into an oblong form and baste with butter 
while baking. This makes a nice relish sliced cold for tea. 


POTATOES AU GRATIN. 


Put one pint of milk into a farina kettle, when it comes 
to a boil add half a cup of butter melted, half a cup of flour 
made smooth with milk or water, a little salt and a very 
little cayenne pepper. Let this cook fifteen minutes, then 
put in the potatoes—four large ones cut into pieces the 
size of peas. Pour all into a baking dish, sprinkle bread- 
crumbs on the top and here and there bits of butter. Put 
into the oven and bake until the top is slightly brown, 
about one hour in hot oven. 


FRESH TONGUE. 


Put a large handful of salt into lukewarm water, and boil 
the tongue in 1t about two hours. Skin the tongue, put it 
in the oven in a baking pan and baste with currant jelly. 
Bake half an hour 1n a quick oven. 
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WOMEN’S PARIS KID SHOES. | WOMEN’S GLAZED KID SHOES 


Of finest quality and in all | Fine French Glazed Kid in a 
shapes of toes and heels. variety of popular styles and 
Patent leather tipped or plain. comfortable shapes. 
HAND-SEWED, | HAND-SEWED 
$4.00. $3.00. 


New Illustrated and Descriptive Catalogue sent free. 


HALLAHAN, 
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BAKED BEANS. 


Boil a quart of beans (small ones preferred) half an hour, 
changing the water twice; then put them in a bean pot, 
season with salt and pepper, pour over some molasses and 
put a small piece of salt or fresh pork as desired, and three 
cups of water. Put the lid on and bake two hours in a 
moderate oven. When nearly done take the lid off and let 
brown. A quarter of a teaspoonful of soda dissolved in the 
water 1umproves 1t. 


HAM CROQUETTES. 


Take one cup of finely chopped ham, previously cooked ; 
have ready some mashed potatoes, form into patties, make 
a hole in the centre of each, into which put some of the ham 
and form in pointed shape. Then dip in egg and cracker 
dust and fry a light brown. 


CORN OYSTERS. 


Six ears of boiled corn, or the same quantity of canned 
corn, say half a can, three eggs, one and one-half table- 
spoonfuls of flour. Beat the yolks very thick, add the corn, 
season with pepper and salt and then add flour. Beat the 
whites to a stiff froth and add last. Fry a light brown, a 
spoonful at a time 1n hot butter or lard. 


POTATO PANCAEKES. 


Grate nine large white potatoes into a bowl of water, 
(this keeps them white); squeeze them out and add one 
pint of boiling milk. When cold add four eggsand sufh- 
cient flour to make a thick batter. Fry in hot lard. 


WARM SLAW. 


Cut cabbage for slaw, strew salt over it and stand away 
for an hour. Melt some lard in an earthen pot, add the 
slaw, stirring so as not to burn, add one cup of boiling 
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water and let itstew. When nearly done add a little flour 
and vinegar. 


EGG SALAD. 


Take one dozen eggs and about three or four stalks of 
celery. Boil the eggs until hard, and when cold, chop fine 
also the celery. Mix together and season to taste with 
salt, pepper and vinegar, 


POTATO SALAD. 


Equal quantities of celery and white potatoes, cut mid- 
dling fine, onion to taste, salt, dash of red pepper. Just 
before using cover with dressing. 


CHICKEN SALAD. 


Chop the chicken into small pieces, cut up nearly the 
same quantity of celery, mix together and season. Boil for 
one chicken, six eggs, separate whites from yolks and cut 
the whites into small pieces and mix with chicken and 
celery. 


SALAD DRESSING. 


Mash the yolks of four eggs to a smooth paste, add scant 
teaspoonful of mustard, some vinegar, half a cup of cream, 
a scant teaspoonful of olive oil. Mix thoroughly, then add 
to chicken or other salads. 


1887 Peles a2 


EDGAR CU. HUMPHREYS, 
Tin and 3. and 5) Sheet Tron | Worker, 












PLUMBING, = TINWARE, 
RANGE «= US 29 a 
= FENG eal STOVES 
and = : ie pl ire 
HEATER 1) and 
WORK. RANGES. 


REPAIRS FOR RICHARDSON & BOYNTON’S PERFECT 


AND PROVIDENT RANGES CONSTANTLY ON HAND. 


Repairs for all other Stoves and Ranges 


furnished on short notice. 


A —— 


TIN ROOFS PAINTED AND REPAIRED. 


JOBBING PROMPTLY ATTENDED TO. 


58 
SOUPS: 


CONSOMME SOUP. 


Take a knuckle of veal, (about two pounds) and two 
pounds of lean juicy beef; cut the meat into pieces about 
an inch square. Put two large tablespoonfuls of butter in 
the soup kettle, let it brown, add to it the meat and stir 
over the fire a few minutes or until brown, then put on cold 
part of the stove and let simmer about half an hour, then 
add two quarts of cold water, let cook four hours, then add 
one small onion, one stalk of celery, a little parsley, all 
chopped fine. Let cook three or four hours longer. Strain 
through a fine sieve and serve. 


MOCK TURTLE. 


One pint of black beans soaked over night in cold water. 
Strain off the water in the morning, add fresh cold water, 
an onion with ten or twelve cloves stuck in it. Boil till 
beans are tender, strain through a colander, add beef stock 
to taste. Boil up, season with pepper and salt. Serve with 
slices of lemon or not, as you prefer. 


CLAM SOUP. 


Take about fifty clams chopped fine, put into one 
quart of water and boil an hour, add four large 
potatoes, cut fine and boiled separately, add one quart of 
milk and three hard boiled eggs chopped fine, a piece of 
butter the size of an egg mixed with two or three table- 
spoonfuls of flour. Season to taste. 


VEGETABLE SOUP. 


A piece of meat, about four pounds, cover with cold 
water, cup of barley, salt and pepper, cut two carrots in 
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small pieces, two turnips, one onion, a small head of cab- 
bage. When nearly done put in half a can of corn, half 
can of tomatoes, tie the thyme in a bundle, cut parsley up 
fine. Half an hour before serving cut in squares, four 
potatoes, put these in and drop dumplings made as 
follows: one egg, two tablespoonfuls of milk, a pinch of 
salt, flour to thicken, ; drop in in small quantities. 


TOMATO SOUP. 


One quart can of tomatoes, one pint of hot water, one 
tablespoonful of butter, two tablespoonfuls of flour, one 
teaspoonful of sugar. Season with salt and pepper, boil all 
together twenty minutes and strain through a sieve. 
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R. R. BRINGHURST, 
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PIGKEES: 


CHOPPED PICKLES. 


One gallon of green tomatoes, four onions, three red 
peppers, three green ones, leaving in a few of the seeds, 
handful of salt. Chop all fine, mix well and let stand over 
night. In the morning drain dry, add half a pound of 
sugar, one tablespoonful of black pepper, one tablespoonful 
ground cloves, one tablespoonful of allspice, half pint 
white mustard seed, quarter ounce of celery seed. Pour 
over it three pints of vinegar, boiling hot. 


PICKLED ONIONS. 


Pour boiling brine over small white onions, let them 
stand twenty-four hours, then drain and cover with hot 
vinegar. Spice to suit the taste. 


PICKLELILL. 


One peck of green tomatoes, six green peppers, four 
onions chopped fine, one cup of salt. Puta layer of each 
in a jar, with salt between each layer, let stand over night. 
Pour off the juice (which is not to be used), add half a cup 
of sugar, one cup of grated horse-radish, one teaspoonful of 
cloves, one teaspoonful of cinnamon, one of allspice with 
vinegar enough to cover. 


MUSTARD PICKLE. 


Half pound of ground mustard, one tablespoonful 
mustard seed, two teaspoonfuls of black pepper, one tea- 
spoonful whole cloves, one cup of onions, three pints 
vinegar. Boil the onions fifteen minutes, stir in mustard, 
having first mixed it in cold vinegar, let boil until thick, 
then pour over the previously mixed pickles, using celery 
and cauliflower. 
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CHOW CHOW. 


Half gallon white wine vinegar, half pound Collman’s 
mustard, half pound sugar, one bunch celery, quarter 
peck green tomatoes, half dozen green and red peppers, 
three of each, quarter peck string beans, white or green, 
one dozen ears corn, half ounce celery seed, mix the 
mustard with some of the vinegar, when it comes to a boil 
stir in the mustard, and let it simmer for a few minutes. 
boil the beans until tender, chop the vegetables fine. Boil 
all together about twenty minutes, salt to taste. This is 
delicious. 


CHOW CHOW. 


Two large cauliflowers, six peppers, two quarts small 
onions, quarter peck green tomatoes, two bunches celery, 
three large carrots, quarter peck string beans, three- 
quarters pound yellow mustard, quarter ounce ground 
cloves, quarter ounce ground allspice, quarter pound 
brown sugar, a little mace, small quantity salt, twenty-five 
small pickles, one gallon vinegar, one pint lima beans, red 
and black pepper to taste. Boil beans, carrots and cauli- 
flower, and after all the ingredients are well mixed, boil 
all for about twenty minutes. 


DRESSING for Cold Slaw, Lettuce or Raw Tomatoes. 


Beat up one egg, add to it two tablespoonfuls of sugar, 
one-half tea cup of vinegar, one tablespoonful of cream, 
pepper, salt, little mustard, butter the size of a walnut. 
Boil and use when cold. 


CANNED TOMATOES. 


Scald the tomatoes and remove the skin, quarter them, 
and season well with salt and pepper, have standing on 
the top of the stove your jars ready to fill, let the tomatoes 
not only come to a scald, but let them boil well for several 
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minutes ; now fill your jars so full that it will run over and 
down the sides, then screw on the top; the object in running 
them over, is to cement the lid firmly, and render them 
perfectly air-tight. Keep them in a cool but dark place. 


TOMATO CATSUP. 


One gallon strained tomato juice, seven tablespoonfuls 
salt, one teaspoonful red pepper, one teaspoonful black 
pepper, four teaspoonfuls powdered cloves, four teaspoon- 
fuls allspice, one teaspoonful cinnamon, one teaspoonful 
mace, one teaspoonful mustard. Boil four hours, then add 
a pint of vinegar, let come to a boil; two-thirds of a cup of 
sugar improves it; tie spices in a bag for boiling; put 
them in after the tomatoes are strained. 


RASPBERRY VINEGAR. 


Put two pounds of raspberries into a jar and pour over 
them one quart of best white wine vinegar, let it stand 
twenty-four hours, then add two pounds more of raspberries 
and let all stand twenty-four hours, then strain through a 
sieve, and to every pint add one pound of sugar; boil for 
twenty minutes. When cold, bottle for use, seal each 
bottle carefully. W4ll keep two years. 


CHILI SAUCE. 


Twenty-four ripe tomatoes, five onions, four green 
peppers, two tablespoonfuls of salt, half cup of sugar, one 
teaspoonful of cloves, the same of allspice and cinnamon, 
one pint of vinegar; cook slowly two hours, then bottle 
and seal up. 


CUCUMBER SAUCE. 

Three dozen cucumbers sliced, eight small onions, one 
anda half cups of salt, three-quarters of a cup of black 
pepper seed. Mix all together; drain eight hours. Boil 
sufficient vinegar to cover and pour over it while hot. 
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THINGS 
LEARNED BY EXPERIENCE, 


If your coal fire is low throw on a tablespoonful of salt, and it 
will help greatly. 


To remove grease from a carpet or any woolen goods: beat up 
the yolk of an egg until it is light, rub on the spot with a 
brush, let it remain half an hour; then wash with hot 
water and Babbit’s soap. 


To prevent codfish from smelling through the house when 
cooking, put 1n a covered boiler and place in the oven, 
will cook just as well. 


For a burn, apply pure castile soap ; moisten the soap, shave 
off and spread over the burn ; it prevents blistering. 


To prevent flat irons from sticking: if the irons are rough or 
smoky, lay a little fine salt on a flat surface, and rub them 
well; this will prevent them from sticking to any starched 
article, and make them smooth. 


To keep your milk pure, put it into glass fruit jars, and close 
tightly. 


To prevent the under pie crust from soaking, glaze it with 
beaten white of egg, 


Milk which ts shghtly turned or changed, may be sweetened 
and rendered fit for use again by stirring in a little soda. 


To remove ink stains, immediately dip in fresh milk, then rinse 
in luke warm water. 


69 


THOS. LAW 
(7eneral .. =. jpholsterer 
WAYNE, PA. 








Carpets Sewed and Laid 
Shades made and put up 
Awnings made and put up 
Mattresses made and made over 
Re-Upholstering a Specialty 
Work Guaranteed! 


_ SC 


a 


6 Business Block - WAYNE, PA. 


P- J. McMahon J. f. McMahon 


Wayne Decora¥ive Ca. — 
_ No. & haneasfer Ave. 
House and Sién Painting Wayne 


Artistic Paperhanging 


Estimates furnished Your Orders Solicited 


CC . PiGier 
DEALER IN 
Meats. Groceries and Provisions 
OF ALL KINDS, 


Cor. Wayne Ave. & Conestoga Road 


WAYNE, PA. 


RK. d. SEW 
Floase and Sign Painter 


AND GbAZIER, 


Hard Wood Finishing a Specialty. 


(Daung Pa. 


~~ 


ean books can be obtained through any 
of the members of the Ladies’ Aid 
Society of the Wayne Methodist Episcopal 


Chureh, Wayne, Pa. 


JOS. H. CHILDS 
Farmer «ane « Dairyman 


.. Milk . Served. Daily. . 
WAYNE, PA. 


Peel lS BACPRESS, 


PHILADELPHIA, » BRYN « MAWR « AND « LANCASTER « AVENUE, 
City Office, 1207 Market Street, 
OFFICE, 30 SOUTH FIFTH STREET. 


4 
Will Collect and Deliver Baggage, Packages and Freight 
of all descriptions between Philadelphia, 
Bryn Mawr and Wayne. 


— ——— 


TELEPHONE No. 2337. 


WILLIAM G. DPORE 


‘Tin Fioofer “4 Sheet [ron \Worker 
JLancaster €lve., Wayne, Da. 


P. O. Box 99 


Heaters and Ranges put tn and repaired. Spouting. 


Roofs painted and all kinds of Jobbing promptly attended to. 


NEW ENGLAND EMPLOYMENT OFFICE... 
sigteysite 1230 Arch Street 
MRS. H. M. CARD, Manager 


Furnishes all kinds First- Class Servants . 


Oi ooo 


Office Open from 9 A. M. to 4 P. M. 


W. E. TABER 


BUTTER, EGGS anno FARM PRODUCE 


SERVE TUESDAYS AND FRIDAYS IN WAYNE.... 


P. O. NORRISTOWN, PA. 


Chester Valley Nurseries 


KING OF PRUSSIA, PA. 





The undersigned desire to call attention to their extended supply 
of all varieties of nursery stock, embracing the orchard, the lawn and 
garden, hardy plants, vines and fruits, adapted to our section. 


JOS. W. THOMAS & SONS 


73 
JOSEPH K. LENTZ 
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Joa Roche & Stahl 


N. E. Cor. 13TH AND CHESTNUT STS. 
PHILADELPHIA 


~~ 
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Eo fh, OCINN 


Manufacturers of 


QUINN’S « 


: = 


————— 


EAU DE QUININE 


| RBSTORER 


Fine: French - Flair - Goods 


103 5. Thirteenth Street 


PHIDADEDPHIA 





VM. A. MURRAY & SON 
FINE MILLINERY 


1527 COLUMBIA AVENUE. PHILADELPHIA 


WE, Ee. See SS Ae TAN, 
MANUFACTURER OF FINE 
Harness and Harness Supplies 
Lancaster Awe., Wayne, Pa. 


MISS -FOATE LEIN TZ, 
DRESSMAKER 
NORTH RAILROAD ABERDEEN AVENUE 
WAYNE, PA. 
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OUR PRODUCTIONS 

ARE THINGS | ale 

OF BEAGh Ts | aN 
AEA. Qe a Ei rane 


CEASE Vir al teal eA slices 


DEAUTIFUL IN THEMSELVES, AND BY COMBINING AND BRING= 
ING THEIR GRACEFUL FORMS AND COLORS IN AGREEABLE 
CONTRAST, WE PRODUCE BEAUTIFUL EFFECTS. 


OUR STOCK CONTAINS THE FINEST FLOWERS IN SEASON 


Jos. KiET & SON, 


1725 CHESTNUT STSEED 


PHILADELPHIA 
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Cosy corner in a Wayne home. 
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i THE WaYNE Cook Book 


tgs 
Will no doubt be of great benefit to those who are 
fortunate enough to have one, but we think it will be 
equally advantageous to know where to get the ingre- 
dients the Receipts call for that are of the 
Highest Standard and Freshness. 
3 Our extensive trade guarantees the: latter, and our 
is 
Bi coustant aim is to sell only the finest Bends that the 
. market affords. - 
0 ‘ 7 . 
Re 2 ae , 
ia . : 
( Your Orders are Solicited. ‘ 
é Two deliveries a a week in ea, eee aed 
ee Se, 
M HORACE A. DOAN, 
be VS North-East Corner a i 
bs Chestnut & 18th Street, 
Famous for PHILADELPHIA. ~ * 
Doan’s Pulverized Coffee. . | 
| a 
© . -* re: 
Mt iy oa 
ie | 4 SS 
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